Chet’s Dicing Tips & Techniques
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Potatoes

Because they are rounded,
potatoes can be awkward
to dice. They can also be
slippery an the cuttin
board when peeled and
sticky to cut through
because of their high
starch content.
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TIP: MODIFIED CLAW HOLD

Because of the potata’s

rounded shape. the
traditional “claw” gnp of
the hand guiding the
knfe must be adjusted
With the back of the

" index and micdle finger
still guiding the knife
tlade. extend the
pinkie finger and thumb
to polar ends of the
potatz i hold it steady
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QUICK ROUGH DICING

The following techniques make for fuss-free

I. Holding the top to steady the peel
arrot. cut through the center vwo- thirds
of the carret's length.
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I. Cuta peeled potato length-
wise into quarters.

2. Make two stacks with curved
slices on top of each so tat the
base of each stack is flat znd
steady. Cut each stack lengthwise
into quarters.
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3. Tum sacks 90 degrees and cut )
horizontlly to complete dice. '

2.Tum the carrot around and. holding
snto the halved @pered end. cut down
e center length of the top. starting
where the first cut began.
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PRECISE DICING

On special occasions when presentation is
emphasized, the following straightforward
steps will give you perfect dice.

1. Cut the curved sides and
ends off the potato so thatit
resembles a rectangular block.

2. Cut block lengthwise into
planks.

Potatoes

TIP: KEEPING STACKS NEA

To keep neat stacks in place, when the knif:
is being pulled away, arch your hand over
the knife and hold the base of the stackin
place with your index finger.
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Carrots S . 2 e T, DL 3
1. Lob off the pointand top of the - 2. For each half, trim
peeled carrot. Then cut horizontally edgs asinstep | of *
through the midpoint of the

- precise dicing potatoes. -
crrot's taper. : 3

4. Stack two or three
planks ata time and cut

. again lengthwise into VVa-
inch matchsticks.

3. Cut lengthwise
into '/a-inch planks.

5.Tum and slice
" horizontally into
small dice.




2 Inches

Brunoise n 1/8”

Julienne CAS BSOS P B e 1/8”

Small Dice [ , 1/4”

Batonnet 1/4»
Medium Dice 1/2”
Large Dice 3/4”
Tourner 1 3/4” x 5/8”

Basic Knife Cuts
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« Quality knives are individually hand-forged from a single
piece of highcarbon, no-stain steel. The blades arc
precision ground and hand-honed to razor sharpness
for precise and cffortless cutting.

+ The knife has a“full tang”™ which means the stecl extends
the full length of the handle for safety and endurance.

« The handles are made of a high-impact, non-porous
composition material, triple-riveted or molded to the
tang for a lifetime of use.

PARING KNIFE
To peel and slice small fruits and vegetables.
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SeRRATED UTiLiTY KNIFE )
To slice tomatoes, citrus, salaml and baguettes.

BoNING KNIFE
To separate cooked or uncooked poultry and meat from-
the bone.
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UTiLiTy KNIFE
The most often used knife in the kitchen.To slice cold cuts;

carve smaller meats. To peel, slice, and chop larger fruits
and vegetables. -

KITCHEN SHEARS

Multi-purpose utility shears. Molded handles for comfortable grip.

ﬁtcnsion of the end of the blade into
““the handle.This promotes balance as well

as strength.

STAINLESS STEEL 1

Made from a high cnrba;l, stain-resistant
steel. If cared for properly, will not stain or
rust. Easily resharpens. Hand-honed, razor
sharp and easily maintained.

Knire HANDLE i

Either riveted or molded fiberglass/nylon.
Handles are constructed to be comfortable
and casy to grip. :

FoRGED BOLSTER

Khivcs feature an cxua-hcnvy.v-shaped, forged
bolster.The bolster adds weight for balance
and provides protection for your fingers.
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CARVING KNIFE A

To carve medium sized roasts or poultry. Used to slice large
fruits and vegetables.
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LONG SLICER . _
To carve turkey and large roasts,
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CHEF's KNIFE .

The most important knife in the kitchen.To chop, mince, cut

and slice. Its wide blade lets you chop and dice without your
knuckles hitting the cutting surface. Weight aids in chopping.
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BReAD KNIFE
To cut through the crust of bread or any other foods with a
tough skin and soft interior.
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KITCHEN SHEARS
Fully forged, heavy-weight, stainless steel construction. Comes
apart for easy cleaning and sharpening.

CLEAVYER
To chop through joints and bones. Weight aids in chopping.
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FORK
To hold meat or poultry In position while carving,.

AsIAN CHEF's KNIFE

To cut meat or fish into small picces. The specially contoured
edgeis perfect for chopping and slicing vegetables.
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SHARPENING STEEL
To maintain cutting surface of blade.
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POULTRY SHEARS

Fully forged, heavyweight, stainless steel construction.To
separate covked or uncovked poultry into picces, at the joint
or through the bone.
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KNIFE CUTS

FINE JULIENNE: 1/167X1/16”X 2"

- e

JULIENNE: 1/8”x1/8"X 27
[ J

BATONNET: 174" X 1 /74" x2"

SMALL DICE: 1/74"x1/4"x1/4”

MEDIUM DICE: 1/2” X 1/2"x 172"

LARGE DICE: 374" x3/4"x3/4”

FINE BRUNOISE: 1/16”x1/16”X 1/16”

a

BRUNOISE: 1/8”"x1/8"x1/8”
O

TOURNEE: 3/4” DIAMETER, 2” LONG AND 7 SIDED




